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Potato, product in deep-fat frying and water diffusivity, 235 
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Reaction mechanisms: images of wheat grains in cooking processes, 355 

Recovery conditions for Bacillus stearothermophilus spores after heat, 305 
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Reduced fat and regular cheese spreads: sensory acceptability, 279 

Reflectance colour measurements of rooibos tea, 127 
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Removal of mercury from shark muscle with cysteine evaluated, 333 
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Retronasal assessment of fermented dry sausage compared, 539 

Review: coconut milk chemistry and technology, 189 

Rheology of yoghurt from ‘ropey’ strains of Lactobacillus delbrueckii ssp. bulgaricus and 
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Rice bran and paddy husk in glucoamylase production with Aspergillus niger, 299 
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Ripening process in salt-cured sardines and cathepsin D-like activity, 255 
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Rooibos tea quality, fermentation and drying conditions, 127, 135 

‘Ropiness’ of stirred yoghurt from different bacterial strains, 213 
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ready to use in modified atmosphere with microbials inhibited by Lactobacillus casei, 411 
Salmo salar see Atlantic salmon Salmonella sp. and irradiation of Nagli fish, 325 
Salt, and depressed freezing points in estimates from composition, 389 
not required for acceptance of sour rye bread, 169 
ripening conditions and production factors and characteristics of Serra cheese, 501 
in sour-rye bread recipes not relevant to acceptability, 169 
in stability of dried tomato powder, 117 
Sand toasting in rapid production of ugba from oil bean seeds, 77 
Santan kelapa defined: Review, 189 
Sardina pilchardus see sardine 
Sardine muscle cathepsin D-like activity, seasonal changes and preliminary characterization, 255 
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Solid state fermentation with rice bran, soya and corn flours for glucoamylase, 299 
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conditions and changes in lipids in canned albacore, 427 
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International Journal of Food Science and Technology 1997, 32, 567—580 © 1997 Blackwell Science Ltd 


\ 4 

A 


Subject Index 
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levels reduced in faba beans protein concentrates, 439 
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thermophilus, 213 
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Tissue changes, parachyema apple tissues and subcellular water compartmentation during drying and 
freezing, 51 
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Trace metals removal inhibits yeast growth in grapejuice, 21 
Trypsin inhibitors in faba beans protein concentrates and processes, 439 
TVBN and TMA in irradiated fish are species dependent, 325 
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Vegetable rennet for Serra cheese with varied production factors and ripening conditions, 501 
Vegetable salads in modified atmosphere with pathogens inhibited by Lactobacillus casei, 411 
Vegetables, and fruit, shrinkage and porosity model for vacuum dehydration, 445 
onion rings deep-fat fried and moisture migration, 121 
Vegetarian diets and bioavailability of zinc, 29 
Velocity profiles of twin-screw extruder with corn syrup, 241 
Vials used for freeze drying special foods, model, 107 
Vibrio parahaemolyticus and irradiation of Nagli fish, 325 
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Viscosity, of drink from roasted, partially defatted peanuts, 203 
of stirred yoghurt from ‘ropey’ bacterial strains, 213 
Vitamin A precursor content in Guku leaves, preservation and storage, 495 
Volatiles’ partitioning in interfacial mass transfer, | 


Washing and mineral content in industrial processing of white asparagus, 401 
Waste reduction by recycling water in processing orange peel, 73 
Water activity and network pressures in polymeric networks, 95 
Water changes in subcellular apple parenchyma tissues in drying and freezing, 51 
Water content and estimates of freezing points from food composition, 389 
Water diffusion, and carbon dioxide with paper packaging, 407 
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Water ingress to grains with varying cooking processes, 355 
Water recyling in orange peel processing for high dietary fibre powder, 73 
Water sorption, in paper packaging and carbon dioxide, 407 
Water sorption isotherms, of foods, hydrogels; osmotic pressure and counterions, 95 
GAB model applicability in foods, 547 
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Xylose and water diffusion in starch gels, 377 


Yeasts, reduction of methylglyoxal synthase and therefore mutagenicity after genetic engineering, 521 
on rice sprouts for commercial production, 33 
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